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Continuous Tracking of Emerging Restaurant Chains

Concepts in Action * Peradise Vegretarian—svocado, Swia and Cheddar cheeses and jicama on 2 mulo-grain

bread with lemuce, tomato, sprouts, mavonnaise, mustard snd o special mannade

Paradise Bakery & Café Paradise Bakery & Café hasevolved over the years from 2 small * Chicken Ramch —chicken breast served on homemade foccacia wath ranch- flavored
500 W. Main St. cookic and muffin concept 10 8 quick-casual concept with # mavonnaise, lettuce and tomaro
Aspen, CO 81611; 970/920 1444 full menu of sandwiches, salads, paninis, pastas, soups, cookies * BBQ Beef & Cheddar Panini— thinly shiced rosst beel and melied Cheddar cheese with s
Fax: 970/920 9918 and muffins. The wansition, however, did not come easy. The 10-spiced barbecue sauce and sun-dried tmatoes
www.paradisebakery.com concept survived seversl owners and a bout with backrupacy o Ham & Brie Pamimi—with thinly sdiced green apples and honey - mustard sauce
Number of Units: 35 .:l;;m find mself back in the h.n.:du. of its ungl.nﬂ oWRETs in |
: , ready 1 be rebom. Below is a more detailed ook at in Fancy Pizzas and Pastas
Parent: Paradise Bakery & Cafeé Inc. amordud winws. b oot e .
aradse Bakery's lancy pazzas serve | =0 poogle and take 10 minuves vo bake, b pasts eniroes are
(Privately heid) = Breaktast Croissants and Platters served with & small mived greems or Caesar salad snd s slice of bresd. Selections inchede:
® Bakery-Fresh Sandwiches and Paninis * Soutbest BRQ Chicken Pizza-—wqmed with 8 Wspaed basleocwe woce, moansed chacken,
® Fancy Pizzas and Paslas wucnl and green pepper, alantro, Pepper Jack and mozzarells cheeses (88,95)
Inside the Menu * Vigetarian Pizzo—topped with Kalamasts obrves, sstschokes, rossed vegetabilbes, san-dned
Paradise Bakery & Café is often compared 1o Pancrs Bread, but it stands spart in that it does not wie towmatoeey, haul snd morssrells and Parmesan cheeses ($5.95)
3 commisaary. Menu ierm are prepared daily in-house. The concepst i best known for its fresh bakery * Prpperomi & Sawage Pizra—1opped with pepperond, [talian wwape, portobelio
products, such as cookies (51.20), croissants (plain, $1.95; freit-Glled, 52 25; snd ham & cheese, $1.95), mushrooms, haul and mozrarells and Parmesan cheeses (S8.95)
mulfires (51.75), cinnamon rolls (51.90) and brownies ($2.25). Its seven types of srmsan-style breads * Spinach Fesruecini & Samage—spanach (ettocoins womaed in fire-rossted red pepper wuce
michude foar levains (type of sourdough }— Rosemary & Olive O, Kalamata Olive, French, and Wl and gamished with mushrooms, ssusage and goat cheese ($10.95)
Scallion—and challsh, French baguette and pecan-rasan. I bakery iems help draw breakfxse crowds. * Tomare Bavil Limgaini—totmavo haul lingus tossed in pesto ssuce and garnished with
fts breakfust crowssants and platters mnchsde- sun-dred tomatoes and Parmesan choese (589.95)
* The Baker's Bread Plate—a petite baguctic or your choice of three slices of any Paradise * Portabelle Ravdali—saviol made with 3 Porobello filling with shallots, roasted manhsooms
srtean-style bresd, served with whipped butter and pam (82500 reduced in sherry, tossed with Roma romatoes, garhe, hasl and Parmesan cheese (511.95)
* Quiche Breakfast—s quiche muffin with spinach, Parmesan, Monserey Jack and Cheddar
cheeses, served with a side of frus salad ($5.50) Company Characteristics
= Breakfast Croinant—scwsoncd epgs, smoked honey ham and Swins cheese (§5.50) The first Paradise Bakery & Calfé was opened in Long Beach, CA, in September 1976 as a simple
* Egy Breakfast Plate—scrambled eggs with 3 chosce of ham, mushroom, green anions, shop offering only three types of cookies and three kinds of muffins. In 1951 soup, salsd and andwiches
tomatoes, broccoli, Cheddar and Monterey Jack cheeses snd cream cheese, served with s were added 1o the menu. Over the following 17 years ity owners i luded Chan House from 1987 w
bowl of fruit and armsan-style bread (55.95) 1997 then Java Centrale from 1997 1o 1998, when Java filed for bankraptcy reorganization. In 1998
» Fremch Toast Platter—raisin challsh sosked in 3 nchly flavored batter then baked, served three of the concepe’s founders, brothers Dan and Mark Patterson snd Carter Holimes, bought the
with real maple syrup and 3 bowl of fresh fruic (55.95) ooncept back out of bankrugecy
Tlllil-'j' the f'l.l“*ﬂ-l.’d:n! qml.l casual chasn boawes M comnpany-owned units and five franchised
Bakery-Fresh Sandwiches and Paninis outlets in seven states, inchading Colorsdo, Arzona, California, Oregon, Texas, Oldahomas snd Florida.
Paradise Bakery's sandwiches and paninis are made with the concepe’s crusty preservative-free The company plans to open 3-8 more units by 2003, [t is sk in the process of strategizing for the next
breads or buter cromsants. Every sandwich is served with a freshly baked “Big Cooloe.™ All sandwiches five years. By 2007 it would like to be in a position to grow to a similar size as the 262-unit Panera Bread.
arc 56.50 and paninis are $6.73. Chowces include: Units come in three sazes. The “street” prototype i o freestanding unit measuring 3, 5004, 500 sq. fr. and
* Chicken Wialwut Salad—chicken salad served on Paradise’s dark molasses wheat bread seating about 100, *Downrtown® units are in office districes snd messure 2,500-3,500 sq. fr and seat 75-100
with mayonnaise, ketruce, sprouts and tomato diners. The mall-based units are generally 1,000-sq.ft. and sitvated on the cormner of food courts, where it
* Tiurkey Cranberry—reoasted turkey served on Paradine’s dark molasses wheat hread with customers can sit. The decor of each prototype differs slightly, but all appear to have s cozy stmosphere with
mayonnaise, lemuce, tomato and cranberry sauce brick walls and glass cases showcaung the concept’s breads and bakery itema. Menu boards look hike chalk
* Paradize Club—ham, turkey and hacon served on a butter croissant with mayonnase, boards trimmed with woosd. Average annual unit volumes run from $600,000 to $3.3 million, depending vn the
Grey Poupon spread. 2 special mannade, letce and tomato sire of the unit, Systermwide sales were around $35 mallion for 2001, Cheeks average $5 per person in the food
* Sewtbuwest Chickew—grilled chicken breast served on mulni-grain whewt bresd with chipote court models and $7.50 in the “street™ model, Seventy percent of Paradise Bakerys customens are female.

mayonnaise, lermace, tomato, svocado and jicama
* Ham & Seigs—honey-cured ham with Swiss cheese served on rustic wheast sourdough
bread with mayonnaise, lettuce, tomato and Grey Poupon spread

Current management includes Dan Parterson, chief executive officer and president; Mark Patterson and
Carter Holmes, execunve vice presidents; David Birzon, vice president of operations; and Laurnie Danks, chief
financial sfficer.




